Landgasthof Alt-Enginger Wilhle

Opeving hours:

Tuesday - Saturday:
5-11 pmn.
(kitchew closes at G pam.)
Sunday:
11.20 am. - 2.30 pm. and 5 pm. - 4.30 p.n.
(kitchew closes at 2 pwm. and 4 pam.)
Wonday day of f

(special opeving hours apply for parties of 20 people or more)



Starters

Parmesan fries with truffle mayovnaise
Garlic baguette with aioli

Fresh goat's cheese medallions with beetroot,
lamb's lettuce and walnnts

House-marinated orange and lime salmon

with honey mustard sauce, potato pancakes and salad

Soups

Pumpkin soup with caramelised seeds and ol

Beef consommé with cheese dumplings and chives

Salads

Colourful salad with potato dressing,
dried cravberries, seeds and crontons

with chickew breast strips
with baked Camembert and cranberries

Small mixed salad with potato dressivg

Tarte flambée

Alsatian +arte flambée with cream, owviows,
bacon and garlic

Tarte flambée with cream, dates, bacow, chives
and garlic

Vegetarian tarte flambée with cream, pumpkin,
Camembert, cranberries, pumpkin seeds and garlic
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Waiv courses

Crispy Vegetable strudel with potato and pumpkin purée,
roasted almonds and braised vegetable jus

Winter bowl with bulgur wheat, lamb's lettuce,
red cabbage salad, lentil salad, carrots, apricot chntwey,
roasted seeds and breadsticks

Fried trout fillets with almond and nut butter,
parsley potatoes and salad

Homemade fish fingers with potatoe and pumpkin purée,
remounlade sauce and cucumber salad

Will plate’
Wedallions of Meisterfrisch beef, pork and chicken
with cream mushrooms, bacon beans and fried potatoes

Viewnese schuitzel made from veal loin
fried i clarified butter, served with parmesan fries,

truffle mayownaise, cranberries and lemon

Smash burger in a brioche buw,

‘V@@dvl‘

-Vegan-

with cheddar cheese, braised ovions and honey-chilli mayowvaise,

served with coleslaw and French fries

Beef ronlade — stuffed with bacow, onions and cucumber —
served with braised sauce, cranberry red cabbage
and croguettes

Zurich-style pork fillet in cream sance
with mushrooms, ovions, résti and salad

Roast goose sansages with braised onion sauce,
cream savoey cavbage and parsley potatoes

Extras:

WMayonnaise, ketchup, mustard 0,90
Truffle mayownaise 1,60
Cravberries 1,50
Remounlade sauce 1,50
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Childrev

Chicken Crossies with French fries
Vegetable nuggets with French fries -vegjie-

‘Children's will plate’
Swall pork and chicken medallions
with cream mushrooms and fried potatoes

Children's veal schnitzel with French fries
3 potato pavcakes with apple sance -Vegie-

Children's ice cream sundae
with vamilla and strawberry ice cream,
chocolate sprinkles and cream

Sweets

Waffle pancakes with civmamon plums, reasted almonds
and vawilla ice cream

Chocolate cream with pear chiutvey -Vegan-
and toffee caramel ice cream

‘Affogato al Café’ — double espresso with 1 scoop of vamilla ice cream

Fresh waffle

+ cream

+ hot cherries or ciunamon plums
+1 scoop of vawilla ice cream

3 scoops of mixed ice cream
+ cream
+ hot cherries or cinvnamon plums

1 scoop of ice cream: vamiilla, chocolate, strawberry, walnut or speculoos
1 scoop of ice cream: toffee caramel or bourbon vailla -Veyom-
1 scoop of sorbet: raspberry or lewon -Vega-
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